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Today's Special

bl

. Savor the Profits from Energy Efficiency

Your restaurant’s profit is typically only 3 to 9 percent of
total revenue. i‘1nney you save on operating costs adds to
what you keep. Saving 20 percent on energy operating Costs
can increase your profic as much as one-third. Youldn't
savings like that be worth a second look?

We think so too. Here's a menu of tempting energy-efficiency
suggestions from EPA's ENERGY STAR® Small Business.
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Haw a typleal restaurant consumes energy

When you rake a bite out of energy costs you
increase your profits. How much? Whar will it cost
you up front? What's your paybacle Will it be cose-
eftecrive? Will there be any sacrifice in comfurt or
lighting qualiry? OF course, you wanr answers to
these questions. An energy survey of your restau-
rant will serve them up for you with almest no
elfort on your pare. We highly recommend you
“order” one before selecting from this menu.

To order an energy survey, call your local electric
or gas utility company or an energy consultant and
ask if they will perform an energy survey of your
restaurant, Ask what rebates, if any; are available.

Or get your special mail-in energy sunvy from the
ENERGY STAR® Sniall Business hotine ar 1-828-
STAR YES. You complete the survey and mail ic
to us. No inspections. No reports required. Well

oul a menu of encryry-saving and profit-
improving recommendations thar are cost-effective
for you. ‘o become a Partner and get a free copy
of the survey; call us ar 1-888-STAR YES.

Appetiers

Here are someo great choices to whet

your appetite without spending a lot of maney.
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l-flf': your dimng area
with dimmable incan-
dercent light bulby

Light any area, indud-
ng under your exhaust
naad, with nar-dimming
incandescent light bulhs

fet your heating and
taaling thermastat|s)
by hand

Quly partially Fll your
telrigerator and

Ireetery

Clean your refrigerator
and freezer LLlﬂg-.'l'nP.f
colls nfraquently

Have cracked or warped
refrigeratar o [reezer
gRREL: or hinges
Operate 2ay appliance
when it is nor needed

Yo can

Replace them wath dim
niable compact fluares
cent light bulbs

Replace them with
compact fuoreseent
light bulhs

Install & programmable
thermastat and use
might sethack

Keep your nower refip-
eratars and reezers

lilled; empry and discon-

nect wleer phes
Clean them evary

3 menths

Replice or repair them

Turn ag off

When Rick Stein, owner of the Fnn ar Wieco

Junetion, NY, ondercd a free ene

Anul rexlice
yuur annal
EHLTTY O wit!

Ug to §21
per lamp

Up to $34
per lamp

lp o $5U0

p o $300
per refrigeraton
Br frepzpr

Up 1o $20° per

eliieratar

Up o 350 per

relriperator

Up to 51,000

ppee in l-Inpmc:’Ji

rgy survey from his local urili

iy company. Central Hodsan Gasand Fleetric, he never intag:
ined he could convert enerpy costs into actual profits, The
energy survey recanmended consalidating his Bve parcially

Elled refrigeratnr units into v full

omtes ikl disconnecting

the remaining units. The surver alse recommiended converting
1l szandard fluorescent fatares in the kitchen 1 T.8 famps
with eleceronic ballasts, Spein now savering 51869 annually
in reduced enetey bills with & pavback perind of 0.6 years,

Foe all choices In the menu, your aczual gost reducticn will dopend

on the number of pieces of equipment yau use, your usage pac-
terng, and your ubility races. An eriermy sul vey can determineg che
2ot sffactimrnss of 2ny upgrades.
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light Entrees
and Sides

These are main course delights fram which you can
put together a satsfying and profit-raising experience

And redhice
your annual
H—}'Ull You can CTICTLLY caist

Light your dining -arex— Replace them with T-8 Up 10 $16
ar ketchen with stan- Muorescent lamps with per lamp
dard flunrescent lighting elecironic ballasts

and mapgnenic hallases

Provide too much light  Install a daylighting lp te §$700
in your dining ared eontrel systen
during daytime hours

Lighet your exil sighs Replace the bulbs with Up 10 §27
with ncandescent bulby — hight enntiing diode (LED)  per lamp
et sign retrofin foes

Light your parking area  Replace it with high- Up 1o 540
with incandescent or pressure sodium or merzl e lamgp
mercury vapor lighnng  halide highong (add

photocelly and 2 rimer

for -additional savings)

Hanually wm che lights.  Replace the wwieches with  Up 10 $190
in mfngerarnr.l:, frﬂi"?ﬂ, HIUpAney Sensor |_|ﬂw-

and storage areas on temperature sensars in

and el refriperators)

Spotlight areas with ﬂertatu them with Up 1o 512
incandescent lipht bulbs — halogen bulbs per lamp

ﬁmnw thqusa]ul dni!nrs\s;:m huy s fot 0f Dread Thar is
 what Subway franchise cwner Steve Kaplan is saving by k-
- inp advantage af emrg,}—d:ﬂncnr technologies at i rstan-
rantlmNnnna.u, UK. Whar is KSP'EJFE rechpe for suoess?
E‘It_"pgraded{hm store’s lichting From 40-war T-12 s
M’I‘Iﬁiﬂlﬂlﬁ Emllzm o T8 ia.naps and clectronic hallaste
In addition to his 50-percent energy savings, he now has
Lr[ghw ilgﬁgpg 1o ke the food Jook. imore appetizing.
mplpwd his old a.i:-mniﬁnanmg units with high-

: -uﬂn&::m.y models and added ceiling fans to dirculate the
store’s air, He can now see the storc’s thermostacs 3 10

3 degrees iﬁ‘glu:r it (ke summier without affecting comfort.
erh I‘I‘r-éw. Llpgﬁ-nt]t:‘-. Fue w:]l P Baﬂ!: hizinvestmencin
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Hot and Cold
Entrees and Sides

Main course selactions to fatten your profies,

And reduce
your annnal
Ifyou You win i,m'rgv Lot
Have an ol or gas Replace it with 2 Up o 3200
bailer or furnace high-elliciency ail or
that s ready for fidi bailer ar furpage
r!F!J{!ﬂ!Fn[
Heat your dining area  Replace resistance Up o $1.000
wilh elecine revistance heanng and eld cooling
baseboard heatery system with a heat purp

[iF you are w4 temper
are chmate 1one)

Cool your duuu;{; area Meplace it with a high- Up o 5900
and kitchen with an effieency efeetnc or gas

old, standard-elficiency  wir-condinaning system

Ar-COndINOning. sydtem

Use evaporatwe Check monthly ta ensure  Up to 380
taalent the evaparator elemant

and drain are not

dogped

Fresh Air Entrées and Sides

And reduce

your annual
If you You can cnergy cost
Exhaust cooking fumes  Replace it with hoods Uy to 52000 on
with 2 standard optimized for your couk-  heating and cool-
gzhaust hood that g needs ing costy

needs to be replaced

hittps/{www.cpa.gov/smallbiz
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Inefficient equipment eating into your profits!

Il'}qm

Fry food with a
conventional gas fryer

(ooking Entrees
and Sides

Treatr yourself to these specals.

You can

Replace 0 wath an
infrared pay [ryer or 2
high-efficiency atmosphent
gas [ryer

And reduce

your H'I'I-ﬂ'lil?.l

Ty Lot

Up 1o 5400
per fryer

Refrigeration Entrees and Sides

[fvou

Have a walk-in
redriperator

Leave your walk-in
refviperaler door apen
when loading it

Have a refngerator thar
needs replacing

You can

And reduce
vour annual
ENETRY Cost

Install evaporator fan can-

trols to reduce fan use

Install & plastie strip cur-
tain over the entrance

Replace i with a high-
efiiriency refrigerarer

Up 10 $20

Up 10 520

per refrigerator

Up w §100

Hot Water Entrées and Sides

And reduce
your annual
Ifyou You can ENErZY COAT
Have a 10- 10 Replace it with an in- Up 1o 5500
3-year-old conven- sulated dishwasher, or
tional dishwasher Up 1o $1900

Pl.l?ﬂln! it with an
infrared gas dishwasher

Desserts

If you'd bike to enjoy some confections after the main
course, here are some exotic savings selectlons thar
are icing on the cake. Some of these can also help set
your restaurant apart from your competition by
stressing your Vgreenness,”

And reduoee

your anmual
If you You can Lmerpy oot
Need to replace your  Replace them with 2 Up to $1,100
heating and coaling geathermal heat pump
syiteims (ask your local wtility

ahaut rebates)

Meed to replace your  Include desiccant energy Up ta Hh.000
dining area heating recavery in the replace-
and coaling dysters ment system
Need to replace your  Include evaporative g to $700
kitchen ealing system caaling in the design
Hanually control your Install an enerpy Up ta £1.800
bighting, heanng, and management syslen
waahing
Use personal comput-  Specily Eneacs Sa Up ta SI¥ per
efs in your restautant  labeled computers CumpuLer
Have farge untinged Install dear coating on Up 1o 5200

gl wall space

the south and west
Wi
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